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PENGARUH BERBAGAI TEKNIK PERENDAMAN 

TERHADAP MUTU KERIPIK KENTANG 

 

Tridechometha Amelinda Joseph 

 

ABSTRAK 

Penelitian pengaruh berbagai teknik perendaman terhadap mutu keripik kentang 

telah dilaksanakan. Penelitian bertujuan untuk melihat pengaruh berbagai teknik 

perendaman terhadap mutu pada keripik kentang. Penelitian ini menggunakan 

metode kuantitatif dengan berbagai teknik perendaman yaitu perendaman dalam 

air panas pada suhu 80 °C selama 5 menit, perendaman dalam larutan kapur 1,5% 

selama 30 menit, dan perendaman dalam larutan soda kue 1% selama 30 menit. 

Mutu keripik kentang dilihat dari dua jenis pengujian yang dilakukan terhadap 

keripik kentang yakni pengujian sensori uji segitiga dengan menggunakan 15 

orang panelis dan pengolahan data menggunakan uji beda nyata terkecil. 

Dilanjutkan dengan pengujian fisikokimia seperti kadar air, kadar abu, asam 

lemak bebas sebagai asam laurat dan pengolahan data menggunakan analysis of 

variance. Berdasarkan hasil pengujian sensori, teknik perendaman dalam air 

panas pada suhu 80 °C selama 5 menit dan perendaman dalam larutan kapur 1,5% 

selama 30 menit mendapatkan hasil berbeda nyata serta perendaman dalam 

larutan soda kue 1% selama 30 menit mendapatkan hasil tidak berbeda nyata. 

Berdasarkan hasil pengujian fisikokimia, kadar air dan asam lemak bebas sebagai 

asam laurat mendapatkan hasil tidak berbeda nyata, sedangkan kadar abu 

mendapatkan hasil berbeda nyata. Dari ketiga teknik perendaman tersebut, tidak 

ada yang memenuhi syarat mutu keripik kentang berdasarkan SNI 01-4031-1996 

dikarenakan hasil yang didapatkan tidak sesuai dengan nilai maksimum.  

 

Kata Kunci: Keripik Kentang, Teknik Perendaman, Mutu  
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THE EFFECT OF VARIOUS SUBMERSION TECHNIQUES  

ON THE QUALITY OF POTATO CHIPS 

 

Tridechometha Amelinda Joseph 

 

ABSTRACT 

Research on the effect of various submersion techniques on the quality of potato 

chips has been implemented. This research aims to see the effect of various 

submersion techniques on the quality of potato chips. This research uses quantitative 

method with various submersion that is submersion in hot water at 80°C for 5 

minutes, submersion in 1,5% lime solution for 30 minutes, and submersion in 1% 

baking soda solution for 30 minutes. The quality of potato chips is seen from the two 

types of tests conducted on potato chips, which is a triangle test sensory test using 15 

panelists and processing of data using the smallest real difference test. Followed by 

physicochemical tests such as moisture content, ash content, free fatty acid levels as 

lauric acid and processing of data using analysis of variance.  Based on the results of 

sensory testing, submersion techniques in hot water at 80°C for 5 minutes and 

submersion in 1,5% lime solution for 30 minutes get significantly different results and 

submersion in 1% baking soda solution for 30 minutes get not significantly different 

results. Based on the results of physicochemical testing, the water content and free 

fatty acids as lauric acid get not significantly different results, while the ash content 

significantly different results. Of the three submersion techniques, none met the 

quality requirements of potato chips based on SNI 01-4031-1996 because the results 

obtained does not correspond the maximum value. 

 

Keywords: Potato Chips, Submersion Techniques, Quality 
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